* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 

[Claim(s)] 

1. D'eoxidation approach of product containing oil or oil including adding laccase of effective dose 
to oil or oil product. 

2. Approach according to claim 1 said oil is vegetable oil. 

3. Approach according to claim 2 of choosing said oil from group which consists of soybean oil, 
palm oil, corn oil, rapeseed oil, olive oil, and cacao butter. 

4. Approach according to claim 1 products containing said oil are food items. 

5. Approach according to claim 4 said food item is salad dressing. 

6. Approach according to claim 5 said salad dressing is mayonnaise. 

7. Approach according to claim 1 products containing said oil are personal care products. 

8. Approach according to claim 1 to 7 said laccase is laccase of microorganism. 

9. the approach according to claim 8 of being what can be obtained from the fungus to which 
especially the Basidiomycetes subphylum or a child gets, and the laccase of said microorganism 
belongs to a fungus subphylum from a fungus. 

It is Approach According to Claim 9. 10. Laccase of Said Microorganism An Aspergillus, the 
Neurospora group, a PODOSUPORA group, genus botrytis. A KORIBIA group, a hoe scalpel 
group a RENCHINUSU group, a PURYUROTSUSU group, the Trametes group. A RIZOKUTONIA 
group a KOPURINUSU group, a PUSACHIRERA group, a MISERI-off truck group, Said approach 
of being what can be obtained from the stock of a SHITAR1JIUMU group, the poly PORUSU 
group, a deflection beer group, the Pyricularia group, the Coriolus group, a 
HIGUROHOROPUSHISU group, an agaricus group, a bus SERUMU group, a KURUSHIBURUMU 
group, a MIROSESHIUMU group, or a SUPOROMIERA group. 

11. The approach according to claim 10 the laccase of said microorganism is Trametes BIROSA, 
the Trametes BASHI color, Myceliophthora thermophila, or Pyricularia ORIZAE. 

12. An approach given in any 1 term of claims 1-1 1 whose amount of a laccase is the range per 
[ 0.01 ] 1g oil - of 100 LACU. 

13. Approach given in any 1 term of claims 1-12 which adds further at least one sort of 
compounds which act as a substrate of said laccase. 

14. The approach according to claim 13 said compound is mustard, paprika, or lemon juice. 



[Translation done.] 
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